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Appendices 
Starch sample information 
Additional information from capillary 
electrophoresis 
Additional information from FTIR 
spectroscopy  
FSD of FTIR spectra 
  Gaussian Lorentzian 
Sample Technique Bandwidth Noise reduction Bandwidth Noise reduction 
Doongara HH1 
 
ATR 93.903 0.29 7.66555 1 




ATR 93.903 0.3 7.66555 1 
KBr - - 34.2713 0.14 




ATR 702.19 0.11 24.3051 0.19 
KBr - - 21.3602 0.22 




ATR 93.903 0.29 17.2475 0.32 
KBr - - 16.0439 0.2 
Cold stage - - 27.436 0.1 
I-Geo-Tze HH1 KBr - - 24.3032 0.18 
Quest 19 HH1 KBr - - 27.436 0.15 
Crystalline index values  
 Raw Gaussian Lorentzian 
Samples ATR KBr 
KBr cold 
stage 




HH1 0.9920 0.9160  - 0.9894 1.0054 0.9237 -  
Gelose80 1.0143 0.8294 0.9175 1.0498 1.0692 0.9208 0.9484 
Waxy 
Maize 1.0285 0.9901 0.9992 1.0150 1.0415 1.0054 1.0253 
Regular 
Maize 1.0180 0.9828 0.9941 1.0036 1.0178 0.9954 1.0526 
I-Geo-Tze 
HH1  - 0.9110  - -   - 0.9118  - 
Quest 19 
HH1 -  0.9409  -  -  - 0.9404  - 
 Raw Gaussian Lorentzian 
Samples ATR KBr 
KBr cold 
stage 




HH1 0.6695 0.8797 -  0.6919 0.6660 0.8644 -  
Gelose80 0.6800 0.8191 0.8392 0.6718 0.6913 0.8271 0.8293 
Waxy 
Maize 0.6478 0.8726 0.8805 0.6813 0.6551 0.8597 0.8813 
Regular 
Maize 0.6554 0.8596 0.8649 0.6849 0.6599 0.8586 0.8675 
I-Geo-Tze 
HH1  - 0.8714  - -   - 0.8560 -  
Quest 19 
HH1  - 0.8689 -   -  - 0.8557 -  
Linear fits of CI data 
 
CI995 CI1047 






Figure 59 Raw 1.0128 -0.0037 0.9854 Figure 60 Raw 0.8591 0.0006 0.2017 






Figure 57A Raw 1.0135 -0.0022 0.9536 Figure 57B Raw 0.8754 -0.0007 0.9995 









Figure 49A Raw 0.9980 0.0010 0.9651 Figure 49B Raw 0.7093 -0.0022 0.8618 
Figure 49A Gaussian 1.0721 -0.0023 0.4403 Figure 49B Gaussian 0.6659 0.0006 0.4123 






Figure 55A Raw 0.6978 0.0109 0.7131 Figure 55B Raw 0.7703 0.0037 0.8690 








Figure 56A Raw 0.8500 0.0056 0.7268 Figure 56B Raw 0.7988 0.0029 0.9516 
Figure 56A Lorentzian 0.9002 0.0050 0.4242 Figure 56B Lorentzian 0.7812 0.0036 0.8839 
Additional information from XRD 
experiments 
XRD diffractogram of sample holder used for 
background subtraction  

















































































































































































































































Additional information from SAXS 
experiments 
SAXS curve of Gelose 80 fitted using Igor Pro 
software 
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